Two questions have arisen concerning the article of Smuckler and Appleman (Appl. Microbiol. 12:355, 1964). The question of the development of toxicity in sodium azide media had been studied in our laboratory, but these data were omitted from the publication as it was not necessarily relevant to the reported results. Gerencsen and Weaver (Appl. Microbiol. 7:113, 1959) A second question has been raised by investigators who have not encountered meat pot pies in which Bacillus spp. are a predominant type of contamination, and who have been curious as to why the high numbers were present. Bacillus spp. found in meat and chicken pot pies are usually introduced from the potato. These organisms are quite heat-resistant, and in the products of some small companies become the predominant flora and completely overshadow the staphylococci on many of the selective isolation media used. When it is necessary to plate out low dilutions of frozen meat pies so that small numbers of staphylococci can be detected, sufficient amounts of organic materials may be introduced to decrease the sensitivity of the selective media and the Bacillus spp. may overgrow the staphylococci.
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